Objectives: The presence of pathogenic bacteria in milk is the major public health concern resulting in food borne illness. The aim of this study is to determine the microbial quality of three different types of milk consumed in Kathmandu Valley with respect to the acceptable standard guideline and measure the antibiotic susceptibility pattern of the Escherichia coli and Staphylococcus aureus isolates.
INTRODUCTION
Milk, a great source of nutrients including protein with all ten amino acids, essential fatty acids, immunoglobulin and other micronutrients has become important part of diet to all age group including expectant mothers (Wijesihha-Bettoni and Burligame 2013) . Most of the people in the world consume pasteurized milk and few people prefer raw milk as they believe that raw milk is more benefi cial, tastier and convenient than pasteurized one (Altalhi and Hassan 2009 ). There isalso abundancy in view that raw milk could reduce allergic reactions and cure other ailments.
Milk, from the synthesis in specialized cells of mammary gland to the secretion to the alveoli of udder, is virtually sterile (De Silva et al. 2016) . The microbial contamination of milk then after occur within the udder, exterior of the udder or from the surface of milk handling and storage equipment (Bramley and McKinnon 1990) . Milk can also be cross contaminated during food preparation and by infected workers VOL. 4, NO. 1, 2017 who don'tpractice good hygiene (Lore et al. 2006 (Chye et al. 2004 ). Post-treatment contamination of milk caused outbreaks of campylobacteriosis, salmonellosis, yersiniosis and staphylococcal enterotoxin "food poisoning" (Lecos 1985) .
Presence of E. coli in milk and milk products reported to bring public health hazard. Enteropathogenic E. coliare potential to cause severe diarrhea and vomiting in infants and young children (Sousa 2005) . E. coli in milk is also the indicator of fecal contamination of milk.Similarly, S. aureus is another important human pathogen that causes food borne infections including milk and milk products (Bergdoll et al. 1989 ). Although S. aureus is effectively killed by pasteurization, but the enterotoxins produced by the S. aureus retain their biological activity even after pasteurization, which is becoming a hazard for consumers (Asao et al. 2003) . Sample preparation: During sample preparation, 10 ml of each sample was taken and added to 90 ml distilled water. Further, a serial 10-fold dilution was made until a dilution of 10 -6 was obtained.
MATERIALS AND METHODS

Study
Enumeration of bacteria:
After the sample was prepared, 1 ml of each dilution of every samples were Statistical analysis: All data obtained from the sample analysis were tabulated using SPSS v. 19 and Microsoft
Excel.
RESULTS
Frequency Distribution of Total Plate Count of Different Milk Samples
Of 16 pasteurized milk samples, 7 (43.8%) were observed with total plate count in the range of 10 5 (×10   5   ) cfu/ml and other 7 (43.8%) samples with total plate count of × 10 6 cfu/ml respectively. Similarly, 13/25 (52%) unpasteurized milk samples were observed with Acharya et al. 2017; TUJM 4(1): 32-38 TUJM VOL. 4, NO. 1, 2017 total plate count of × 10 7 cfu/ml and 9/25 with total plate count of × 10 6 cfu/ml respectively. And, 14/25 raw milk samples exhibited total plate count of × 10 7 cfu/ ml and 5 each of 25 raw samples contained total plate count of × 10 5 cfu/ml and × 10 6 cfu/ml respectively. Note: No. -number
Comparison of Mean Microbial Load among Three Different Types of Milk Samples
The mean total plate (bacterial) count was obtained higher in unpasteurized milk (2.3 × 10 7 ± 35.96) and raw milk (2.0 × 10 7 ± 19.18) in comparison to pasteurized milk (1.2 × 10 6 ± 1.17). Similarly, total coliform count was also higher in unpasteurized milk (6.3 × 10 5 ± 60.4) and raw milk (1.6 × 10 5 ± 36.44) in comparison to pasteurized milk (2.9 × 10 4 ± 5.51). 
Occurrence of E. coli and S. aureus in milk sample
Among all the milk samples, E. coli were isolated from 18 samples (3 from pasteurized, 10 from nonpasteurized and 5 from raw milk) and S. aureus were isolated from 12 samples (2 from pasteurized, 4 from non-pasteurized and 6 from raw milk). 
Microbiological evaluation of three disfferent types of milk samples
Coliforms were found in 50% of the pasteurized milk, 84% of non-pasteurized milk and 52% of raw milk samples respectively. E. coli were isolated from 18.8% of pasteurized milk, 40% of non-pasteurized milk and 20% of raw milk samples respectively. S. aureus were isolated from 12.5% of pasteurized milk, 20% of unpasteurized milk and 24% of raw milk samples respectively. Gentamicin 100
Erythromycin 100
Levofl oxacin 100
Chloramphenicol 100
Clindamycin 100
Ofl oxacin 100
DISCUSSION
In this study, the total plate (bacterial) count (TPC) results showed that none of the samples were free of bacterial contamination. The mean TPC of pasteurized, unpasteurized and raw cow milk was 1.2 × 10 6 cfu/ ml, 2.3 × 10 7 cfu/ml and 2.0 × 10 7 cfu/ml respectively. The value of TCC of raw milk in this study (1.6 × 10 5 ) is less than the fi ndings of Moustafa et al. (1988) , Mohamed and El Zubeir (2007) and Hassan et al. (2015) where the mean TCC of raw milk sample was found to be 1 × 10 6 , 3.3 × 10 6 and 1.8 × 10 6 cfu/ml respectively.
But higher than the result reported by Belbachir et al. (2015) where mean TCC was 2.6 × 10 3 cfu/ml. The existence of coliform bacteria may not necessarily indicate a direct fecal contamination of milk but it is a precise indicator of poor hygiene and sanitary during milking and further handling processes (Hassan et al. 2015 Organization of the United Nations (FAO).
